PHYSIOLOGY OF THE FREEZING PROCESS.
The frost necrosis of potato tubers is described by Jones, Miller. and Bailey (l) 2 as being characterized by three types, viz. ring, net. and blotch. In the ring type only the vascular ring, an area near the surface, is discolored.
In the net type threadlike areas radiating from the center are discolored. The third type is marked by irregular blotched areas. Ordinarily no further change takes place after the injured potato thaws, although in the most severe cases the tubers soon begin to break down if kept warm.
Frost injury seems to be the result of actual ice formation within the potato tissue. Abbe (1) , in his investigations of the effect of freezing upon plant tissue, considers that as the tissue cools water exudes from the cells into the intercellular spaces. After sufficient undercooling this water freezes. The concentrated sap remaining in the cells will not freeze until cooled below the freezing point of water.
On thawing, this intercellular water escapes by transpiration and the plant wilts. Goppert (3) and Sachs (6) (5) and Jones, Miller, and Bailey (4) found that a freshly cut potato will freeze more quickly ; that is, it will not undercool as far as a dry potato.
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Uninjured. A possible explanation for the fact that the potatoes froze when exposed at 25°F. to a strong current of air is that they undercooled much more rapidly than the lot not in the draft.
Two lots of six specimens each of Rural New Yorker were held at 28°F. for 24 hours, then wet and removed after another 24 hours. All of the lot that were wet were injured, while three of the lot that were not wet also were injured. In the next experiment two lots consisting of two of each variety were held at 28°F. for 24 hours; they were then wet and held for another 24 hours. The results obtained on examination are shown in Table VI . SUMMARY.
(1) Potatoes freeze more quickly when exposed to a rapidly diminishing temperature than when the temperature diminishes slowly. (2) 
